Sweet Recipes
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HOtcross buns

Ingredients: 1 Cmilk « 2 T yeast * 1/2 C sugar * 2 tsp. aft * 1/3 C butter, melted * and
cooled * 1 tsp. cinnamon * 1/2 tsp. Nutmeg + # eggs + C flour + 11/3 C currants or raisins
* 1 e99 white

Glaze: 11/3 C confectioners sugar * 1 /2 tsp. finely chopped * lemon zest * 1/2 tsp
lemon extract * - 2. T milk

In q small saucepan, heat milk to very warm, but Not hot (10°F if using a candy
thermometer). Fit an electric mixer with a dough hook. Pour warm milk in the bowl of mixer
and sprinkle yeast over. Mix to dissolve and let sit fors minutes.

With mixer running ot low speed, add Sugar Saft, butter, cinnamon, nutmeg and eggs.
G!‘qduqlly qdd flour, dough will be wet and sﬁckg. and continue  with dough hook until
smooth, about § minutes. Detach bowl cover with plastic wrap and let the dough ‘rest” for
30-45 minutes.

Return bowl to mixer and knead until smooth and elastic, for about 3 more minutes. Add
currants or raisins and knead until well mixed. At this point, dough will still be fairly wet
and sticky. Shape dough in q ball, place in a buttered dish, cover with plastic wrap and let
rise overnight in the refrigerator. Excess moisture will be absorbed by the morning.

Let dough sit at room temperature for about a haff-hour. Line a large baking pan with
parchment paper . Divide dough into 2+ equal pieces. Shape each portion into a ball and place
on baking sheet, about 172 inch apart. Cover with a clean kitchen towel and let rise in a
war, draft-free place until doubled in size, about 1172 hours.

In the meantime, pre-heat oven to 400° F. When buns have risen, take a sharp or serrated
knife and carefully slash buns with a cross. Brush them with egg white and place in oven.
Bake for 10 minutes, then reduce heat to 350° F, then bake until golden browh, about
minutes more. Transfer to q wire rack. Whisk together glaze ingredients, and spooh over
buns in a cross pattern. Serve warm, if possible (Hot Cross Buns).

Why I like
Hot Cross
Buns

L am pretty positive L will like
Hot Cross Buns even though L
have Never tried them. They
Sound reu”a good from oll L
have heard about Hot Cross
Buns. L decided to make Hot
Cross Buns because they sound
like @ good recipe for Easter.

— MCKENZLE H.SW. 3rd
Jrade
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Rock Cqﬂdy

5 skewers qbout 1"
2. 1/2 cups

Sudar
I cup Water
*food coloring
*Flavoring

First find a large  rectangular
casserole pan with edges about 2
V2. in. tall. Then pour all the sugar
into the bottom of the pan, pour in
the water too, stir until sugar is
completely dissolved. Then line up
the skewers and place them in the
sugar water *If you want to add
coloring and flavoring you can do
that Now. Put them somewhere
other than the freezer or
refrigerator 1o set for one week.
The candy should grow onto the
sticks like crystals i you did it
right!

Wh}j L like Rock Caﬂdy

L like rock candy, because It is
sweet, chunky and last a long
time.It is fun 1o make and can be
made with out to Much work.
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